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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



NEW YORK, N. Y. 

Foodstuffs— Preparing and SerTing in Hotels, Restaurants, and other Public Places. 
(Reg. Dept. of Health, Mar. 30, 1915.) 

Eegulations of the department of health of the city of New York, adopted March 
30, 1915, effective April 1, 1915, relating to section 149 of the Sanitary Code, which 
provides as follows: 

Sec. 149. Preparation, service, and sale of food and drink in kitchens, serving rooms, 
or dining rooms regulated. — ^No kitchen, serving room, or dining room of any hotel, 
boarding house, restaurant, cai6, lunch room, saloon, grill room, buffet, or other 
public place where food or drink is cooked, prepared, served, dispensed, offered for 
sale or sold, shall be conducted, operated, or maintained otherwise than in accord- 
ance with the regulations of the board of health. 

REGULATIONS GOVERNING THE PREPARATION, STORING, OFFERING FOR SALE, AND 
SELLING OP FOOD AND DRINK IN KITCHENS, SERVING AND DINING ROOMS OF 
HOTELS, RESTAURANTS, BOARDING HOUSES, CAFES, LUNCH ROOMS, SALOONS, GRILL 
ROOMS, AND BUFFET, OR OTHER PUBLIC PLACES. 

Regulation 1. Food or drink not to be stored in stables or other insanitary places. — 
Food and drink shall not be prepared, cooked, mixed, baked, exposed, bottled, 
packed, handled, stored, manufactured, offered for sale or sold in any stable, room 
■ used for sleeping purposes, or in any room or place which is dark, damp, poorly ven- 
tilated, or insanitary. 

Beg. 2. Water-closet compartments. — Every water-closet compartment, except when 
provided with mechanical means of ventilation, shall have a window at least 1 foot 
by 3 feet between stop beads opening to the external air, and the entire window 
shall be made so as to readily open, or an opening connected with the external air 
measuring at least 144 square inches for each water-closet or urinal, with an increase 
of 72 square inches for each additional water-closet or urinal. The door or doors of 
the water-closet compartment shall be self-closing. Where the water-closet is in 
direct communication with the room in which food or drink is prepared, cooked, 
mixed, baked, exposed, bottled, packed, handled, stored, manufactured, offered for 
sale or sold, if required by the department of health, a suitable and properly lighted 
vestibule shall be provided. The door of the vestibule shall be self-closing. All 
water-closet fixtures, water-closet compartments, and vestibules shall be maintained 
in a clean and sanitary condition and in good repair. 

Reg. 3. Stables. — Food or drink shall not be prepared, cooked, mixed, baked, 
exposed, bottled, packed, handled, stored, manufactured, offered for sale or sold in 
any room located in the building where horses, cows, or other animals are stabled, 
except when said room is separated from said stable by impenetrable walls without 
doors, windows, or other openings. 
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Beg, 4. RuhbUhi -ustleu or offensive rruUerial: — No accumulation of rubbish, oBele^ 
or offensive material shall be permitted in any room or place where food or drink is 
prepared, cooked, mixed, baked, exposed, bottled, packed, handled, stored, manu- 
factured, offered for sale, or sold. 

R^. 5. Lighting. — ^All rooms or places in which food or drink is preptared, cooked, 
mixed, baked, exposed, bottled, packed, handled, stored, manufactured, offered for 
sale, or sold, shall be properly and adequately lighted so that all parts thereof may 
be readily inspected. 

Keg. 6. Screermtg of doors, windows, and other openingg. — All doors, windows, and 
other openings shall be properly screened from May 1 to October 31. Screen doors 
shall be provided with self-closing devices. 

Reg. 7. Construction of walls and ceilings. — ^Walls and ceilings shall be of a smooth, 
hard material and must be kept clean and sanitary and in good repair, and shall be of 
light-colored finish. 

Reg. 8. Construction of floors. — ^Floors shall be smooth and water-tight and must 
be kept clean and sanitary and in good repair and shall be scrubbed or flushed with 
water twice weekly. 

^eg. 9. Counters, shelves, showcases, and windows.— All show or display cases or 
windows, counters, or shelves, used in handling, keeping, and displaying food and 
drink shall be kept clean and sanitary, free from dust, dirt, and other contaminating 
material and in good repair. 

Reg. 10. Refrigerators, ice boxes, etc. — All refrigerators, ice boxes, and appurtenances 
thereof used for the storage of food and drink shall be kept clean and sanitary and in 
good repair, and the compartment used for the stwage of ice shall be lined with some 
prc^r metallic substance so as to be water-tight. 

Reg. 11. Drainage of refrigerators, ice boxes, etc. — ^Waste water from refrigerators, ice 
boxes, refrigerated display cases, windows or counters, vats or tanks, w other con- 
tainers, used in refrigerating and storing food or drink shall discharge into an open, 
water-supplied, properly-trapped, sewer-connected sink. 

Reg. 12. Refrig&rttlion of perishable foodstuffs. — All perishable food or drink shall 
be stored and kept refrigerated in a properly constructed refrigerator. 

Reg. 13. Lighting and ventilation of hitehens. — ^All kitchens shall be provided with 
proper and adequate windows, or with artificial light and mechanical means of ven- 
tilation, so that all parts thereof may be readily inspected and ventilated. 

Rbo. 14. Ventilation of stoves, ovens, and ash pits. — All stoves, ovens, and ash pits 
shall be provided with ventilating hoods and pipes or with other mechanical means to 
so ventilate same as to render harmless to persons working therein any steam, gases, 
vapors, excessive heat or any impurities that may be generated or released by or in the 
process of making, preparing, baking and cooking food. 

Rbg. 15. Wooden platforms. — All wooden platforms used in kitchens and not 
entering into the permanent construction of building shall be thoroughly scrubbed 
daily with hot water and sal soda, or other suitable cleansing agent. 

Reg. 16. Construction of apparatus, utensils, and appurtenances. — All apparatus, 
utensils, and appurtenances thereof used in the preparation and handling of food or 
drink shall be so constructed and placed that they can be thoroughly cleaned and shall 
be kept clean and sanitary and in good repair. 

Reg. 17. Sinks and water supply. — Suitable sinks with an adequate supply of run- 
ning hot and cold water shall be provided. 

Reg. 18. Cleanliness of utensils. — All utensils used in the preparation, service and 
sale of food or drink shall be properly cleansed with hot water after being used and no 
utensil shall, under any circumstances, be used a second time unless it shall have 
been, after previous use thereof, so cleansed, and in such cleansing, the use of water 
which has become insanitary by previous use is prohibited. 
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R;Bav 19. Ifs^ (^fii»te4,or.^^yAi)orrtuietiM^ ^MiOsd.-^l^lii ufle of "ftJiy mtitinGil Vsed 
in the preparatioiij Berries, and sal? of; food' w drink, which is bsidly worn, nlWed, 
corroded , or in such condition that it can not be rendered clean and sanitary by washing, 
is prohibited. 

Reg. 20. Protection of foodstuffs. — All foodstuffs not protected by a fly and dust 
proof wrapper, must be covered in cases of glass, metal, wood, or close-mesh wire 
screening, so as to prevent contamination by dust, dirt, and flies. 

Reg. 21. Storage of food on floor, sidewalk, etc. — No food intended for human con- 
sumption shall be deposited or allowed to remain within two feet of the surface of any 
sidewalk, street, alley, or public place or on the floor of any building where exhibited 
unless the same shall be contained in boxes or other receptacle so as to be protected 
from dogs and other animals and their excretions. 

Reg. 22. Covering of food and drink. — Food and drink shall be kept covered so as 
to prevent contamination from dust, dirt, flies, and other contaminating material. 

Reg. 23. Storing of foods in metal containers.— K\[ foods which are preserved or 
canned in metal containers shall be removed therefrom immediately upon being 
opened so as to prevent contamination thereof. 

Reg. 24. Raw material. — All food, drink, and raw material used in the preparation, 
service, and sale shall be healthy, fresh, sound, wholesome, and safe for human con- 
sumption. 

Reg. 25. Storing of foodstuffs to be considered prima facie evidence of its use. — ^The 
presence of any food, drink, or raw material in any part of the establishment shall be 
deemed prima facie evidence of its use for human food. 

Reg. 26. Coloring matter or preservatives. — The presence in any part of an estab- 
lishment of any prohibited coloring matter or preservative shall be deemed prima 
facie evidence of its use and the presence of any such material may be sufficient cause 
for the prosecution of the owners and proprietors of the establishment. 

Reg. 27. Disposition of food and drink unfit for human consumption. — Food or drink 
which has become unlit for human consumption shall be kept separate and apart 
from other foodstuffs which are held, kept, and offered for sale, properly denatured, 
marked "Condemned," and removed daily. 

Reg. 28. Garbage receptacte.— Suitable water-tight, properly covered, galvanized 
iron, other sanitary metal cans for receiving and holding without leakage all garbage 
and other waste material shall be provided. A tight-fitting cover shall be provided 
for each can, and the can shall be kept covered. All garbage and other waste material 
shall be removed from the premises daily and shall not be allowed to become a nuisance. 

Reg. 29. Use of lead, or other metallic faucet, tank, etc., that may affect liquids. — No 
person shall use any tap, faucet, tank, fountain, or vessel, or any pipe or conduit in 
connection therewith, which shall be composed or made, either wholly or in part of 
lead, or other metal or metallic substance that is or will be affected by a liquid so that 
dangerous, unwholesome, and deleterious compounds are formed therein or thereby 
or such that soda water, sirups, or other liquids, or any beverage, drink, or flavoring 
material drawn therefrom shall be unwholesome, dangerous, or detrimental to health. 

Reg. 30. Water-closets and washing facilities. — A sufficient number of water-closets 
conveniently located shall be provided for all employees engaged in the preparation 
or handling of food or drink, and such water-closets shall be kept clean and sanitary 
and in good repak. A wash room conveniently located shall be provided, furnished 
with soap, running water, and fresh, clean, individual towels daily. A notice shall be 
conspicuously posted in water-closet compartment or wash room directing all employees 
to cleanse their hands before leaving and immediately before commencing work. The 
use of common towel is prohibited. 

Reg. 31. Lockers. — Sufficient lockers of metallic construction and conveniently 
located shall be provided on premises for street clothing of employees engaged in the 
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preparation or handling of food or drink; such lockers, however, ahsJl not be located 
in any room whwe food or drink is msmufactured, prepared, cooked, baked, or bottled. 

Beo. 32. Health of employees. — ^No person who has any infections or venereal 
disease shall be permitted to prepare or handle food or drink or any utensils used in 
the preparation or handling of same. 

Reg. 33. Habits of employees. — All persons preparing or handling food or drink 
shall be cleanly in their habits, and must wash their hands before beginning work 
and after visiting toilet. 

Reg. 34. Clothing of employees. — All persons preparing or handling food or drink 
shall wear clean, washable outer garments. 

Beg. 35. Cleanliness of employees engaged in mixing ingredients. — AU persons imme- 
diately engaged in the mixing of ingredients entering into the composition of food or 
drink, or its subsequent handling, shall thoroughly wash their bands and shall there- 
after keep them clean during such manufacture and handling. 

Beg. 36. Towela and cloths xtsed hy vmters. — All towels and cloths used by waiters, 
chefs, and other employees shall be clean and sanitary and such towels and cloths 
shall not be used for drying or wiping plates, glasses, or other utensils, or permitted 
to come in contact with any foodstuff. 

Bsg. 37. Spitting signs. — Placards prohibiting spitting on floors shall be con- 
spicuously posted. 

Beg. 38. Cuspidors.— A. sufficient number of cuspidors ahaU be provided and shall 
be cleansed and disinfected daily. 

Beg. 39. Housing of animals prcMbited. — No animals, excepting cats, shall be 
housed or kept in any room where food or drink is prepared, cooked, mixed, baked, 
exposed, bottled, packed, haadled, stored, manufactured, offered for sale, or«)ld. 

Oysters— Sale of. (Reg. Dept. of Health, Mar. 30, 1915.) 

Ebgulations of the Department of Health of the City of Kew Ywk, adopted March 
30, Wis, effective April 1, 1915, relating to action 164 of the Sanitary Code, which 
jHwvides as follows: 

Sec. 164. Oysters; sak reguhded. — ^No oysters shall be brought into or held, kept, 
or otffeed for sale anywhere in the city <rf New York without a permit therefor issued 
by the board of health or otherwise than in accOTdance with the terms of ^d permit 
and ^th the r^iilations of said beard. 

Sfefimfion 1. — By" the term "point" in these r^:ulations is meant the exact location 
of thfe beds, Hie ri-umbar of the plot, leasehold or other distinguishing des^nation; 
it a&b means the location of storehouse or floating basin with ref»enee to the oystraa 
tbe's^e <rf which is under consideration in the application. 

Defimtion S. — ^Under "R^^Iation 1'' as regards contamination will be included 
the requirement that oysters score as a minimum 50 points, as recorded on the oflBcial 
sewing designated by the United States Government. 

Rbsotation 1. Points where oysters are grown or floated to he free frcmi contamina- 
tion. — A permit for the sale of oysters in the city of New York shall not be issued 
usIesB the points where said oysters are grown ae floated are shown to be free from 
contamination whidi might affect their wholeiwmeness for consumption by man. 

Beg. 2. Appliea$ion to state point where oysters are yrovm, or floated and point ■where 
and to whom sold or delivered.— Aa application for a permit to sell oysters in the city 
of New York shall plainly state the poiat where said oystMS are grown or floated and 
the p«ffint where and to whom the said oysters are sold or delivered. 

Bbg. 3. THme of ike year and piaee where oysters may be »oW.— Oysters produced in 
New York City shall not be sold in New York City unless in such places and at such 
times of the y«» as may be approved by the board of health. 



